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CHAIiB^5R?.ISS  ADD  ZEST  TO  MEALS 


The  cranoerr^  crop  this  j^ear  is  expected  to  l3e  tlie  tliird  l^.r^est  on 
record.    And  there  are  nsxiy  T/a^s  to  use  the  hri^;ht  red  oerries  to  fjive  zest 
arid  color  to  your  neals. 

You  can  take  sugar  rationing  into  accou:o.t  in  -aahing  the  old  favorite, 

cranherr^j  sauce,  this  year,  points  out  (l:Tai:ie)  (Title)  

 (Pla.ce)  Here's  a  iva:/'  to  do  it,  r.ug.'^ested  hy  hone  econonists 

of  the  U.  S.  Department  of  Agriculture: 


CPAIIBSHHT  SAUC] 


1  quart  (1  pound)  cranberrie; 
1-4-  cuiDB  v/ater 


2  cups  sugar  (or  1  cup  sugar  a.nd 
1  cup  com  sirup  or  mild  honey) 


Pich  over  the  cranberries  and  discard  all  that  are  ^vithered  or  specked. 
Bring  the  sugar  and  water  to  the  boil,  a.dd  the  berries,  and  cook  quickly  for 
about  10  ninutes,  or  until  the  skins  break.     Chill  the  sauce  before  serving, 

Yov,  can  use  cranberrj^  sauce  in  many  i^raj's,  besides  serving  it  with  meat. 
Try  using  it  on  shortcaI?:e,  in  roly-ool3^  pudding,   or  as  a  sauce  over  any 
plai2i  pudding  or  ice  cream.    And  this  sauce  gives  a  fla.vorful  zip  to  a 
bland  pee^r  or  s.pple  salad  -  try  a.  spoonful  of  cra.nberry  sauce  on  the  side 
of  the  salad,  or  on  top  if  5^ou  x-^rexer. 
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